FOOD PREPARATION

CRITICAL TEMPERATURE
165°F Poultry, Stuffed Meats & Pasta, Reheating
155°F Ground Beef or Pork rtenderized or iniected meats)
145°F Whole Muscle Meaf rveet, pork, fish)
140°F MINIMUM HOT AOLDING

130°F g Rare Roast Beef
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41°F - MAXIMUM COLD AOLDING
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&= Minimum Hot Holding Temperature is 140°F ¢ Maximum Cold Holding Temeprature is 41°F
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